EDUCATION

Brewing Sciences

Master complémentaire en génie brassicole
(60 ECTS)

Food Chemistry

Master Bioingénieur : Chimie MC STAL-ALIT
et Bioindustries option 1 : STQA Master 60 ECTS
(120 ECTYS)
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Contact: Sonia Collin

Unité INBR, place Croix du Sud

207 http://www.uclouvain.be/inbr
B-1348 Louvain-la-Neuve, UCL. Louvain-la-Neuuve
Belgique !

Tel : 432 10 47 29 13
Fax : +32 1047 21 78
Sonia.collin@uclouvain.be

- BRAL2101. Qualités organoleptiques et microbicjogis de la biére 5

- BRAL2103. Chimie des denrées alimentaires 5
- BRAL2104. Microbiologie des aliments 5

- BRAL2105. Biochimie brassicole 5

- BRAL2106. Chimie brassicole 5

- BRAL2201A. Technologie alimentaire 5

- BIRC2213A. Séminaire d’'accompagnement a la rechezoh@asserie 3
-BRAS3390. Stage-mémoire 27

Enseignants

Pr. Sonia Collin, Jacques Mahillon, Marc Maudouaukent Mélotte, Marc Meurens, Laurence Gijs (INBEV)



| INBR In a few words ....
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| dentification
of key-flavours

New methodologies Synthesis pathways
in flavour research
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Flavour Stability through Food Processing and Storagg




TO BEER STALING

ELUCIDATION OF THE PATHWAYS LEADING

Methional (potato)

[B-Damascenone (red fruit)

4-Vinylsyringol (smoky, old)

o

Sotolon (Madeire) \;:\i

Polyfunctional thiols (onion, empyreumatic, ribes)

PhD theses :

S. Noél (98) G. Lermusieau (02)
C. Liégeois (04)

L. Gijs (03)

Ph. Perpéte (00)

D. Callemien (07)

C. Vermeulen (05)
S. Bailly, J. Gros, Tran H.

C. Scholtes
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ety THE POLYPHENOL PARADOX

; j 4 (), IN ALCOHOLIC BEVERAGES :
: - A beer and wine paradox ?
Patent n° EP1894473viethod to increase the antioxidant activity

of chocolate (with Puratos) o

LR

Patent n° WO2008 068344&pent hop products, their content in s

stilbenes and their use as antioxidant for comespbbduction (with AB-Inbev
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Malt and beer analyses, yeast propagatio

consultance for improving the process,
microbrewery, ..




